AN ESSAY ON BREAD 


By H. JACKSON, Chemist 


Pos Ss A. 
Pee Fr A yp! 


3 WHEREIN 
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Cah ay finefs. it is to prepare the public 
vex Viands, had almoft determin’d me 
to publifh my Sentiments thereon ; but Time not 
permitting me to make fome Experiments previous 
to fuch a Work, I drop’d the Defign; till a few 
Months ago, being importuned by a very eminent 
Phyfician to try fome Experiments, and deliver 
him my Sentiments thereon, I-refumed the Sub- 
ject: But juft at che Time I was endeavouring to 
analyze Bakers Bread, I was agreeably furprifed to 
find by the public Papers that my intended Buft- 
nefs was anticipated by a Phyfician ; the Dignity of 
whofe Profeffion, I flattered myfelf, would add 
Authority to his Arguments, and attraét the pub- 
Fic Attention more than any Thing I might ad- 
vance ; being fenfible of my own Infufficiency as 
re an 


eF 
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[4] 
an Author. I purchafed the Treatife, and ac- 
knowledge that the Contents not only furprifed, 
but amazed me, when I reflected on the perfidious 
Arts of Bakers in dealing fuch filent Deftruction 
amongft their Fellow Creatures. I had fcarcely 
ever fufpected any of the Villainies mentioned by 
this Author and afferted as undoubted Faéts, and 
the Alarm determined me to be fatisficd of the 
Truth. Ten Years ago I conceived an Averfion 
to London Bread, on account of the Alum,: which, 
a Baker ingenuoufly informed me, was frequently 
ufed in the Compofition; this Confeffion influenced 
me fo much, that, fince that Time, -I have con- 
fined myfelf to a very inconfiderable Quantity, 
having difpenfed with Greens, Roots and 
Salads as a Subftitute. A very fingular Inftance 
confirmed my Prejudice againft Bread: A Friend 
of mine, a great Fancier of Canary-Birds, had 
loft a great Number of thofe innocent, harmo- 
nious Creatures, which he attributed to the Salt 
in Bread, gucted’ very ‘fine together with Eggs 
boiled hard, for their Dice in Breeding ; this 
Compofition was frequently difpofed to turn four, 
from whence he infer’d the tender Brood might be 
griped and confequently deftroy’d : I informed 
him, to his Surprife, that the ill Effects might 
more probably be afcribed to the pernicious Qua- 
lity of Alum baked in the Bread; he exchanged 
his Baker, and preferved the remaining Stock: But 
I have been fince convinced, that the Mifchief arofe 
from the Acidity the Bread had contracted by 
lying too long in Leaven, which frequently 
entags in warm Weather, efpecially when the 
“Ss eate Yeaft 


se 

Yeaft is bad, notwithftanding the Vigilance of the 
Baker. But altho’? Alum principally occafioned 
my Diflike to Bread, yet I never fufpected that 
Lime; Chalk, Whiting, and burnt Bones were any 
of its. conftituent Parts: Certainly the mof fervile 
abandon’d Wretch could not be ignozant of the 
pernicious Effects arifing from fuch odious Ad- 
mixtures; the Practice of which would render 
him more deteftable and dangerous than the lurk- 
ing Affaffin. 

I find, however, that the Affertions of this Author 
are not implicitly to be depended upon. I know 
not who he is ; but whoever he is, I fhall endea- 
vour to demonftrate, that his malevalent Sug- 
geftions have occafioned more Mifchief by exciting 
Doubts and Miftrufts, and inflaming the Minds 
of the People, than can poffibly arife from the 
contaminated Bread of the Bakers 

I expected, at leaft, that the Author would have 
confirmed his Obfervations by a Set of ufeful Ex- 
periments, whercby the Public might avoid the 
detected Poifon and the Abuses oF Bakers; but 
on the contrary, I was amufed with a fpeculative 
Difquifition of the medicinal Properties of Alum, 
Lime, €%c. and inftead of the 4bufes of Bakers, 
was entertained with a phyfical Asuse oF 
BAKERS. 

As the Bakers are principally aimed at in this 
Pamphlet, it being doubtlefs intended to extirpate, 
as well as expofe their pretended Villainy, the Stile 
fhould have been plain and familiar, as a literary 
Education is not effentialiy neceffary to their making 
of Bread; and others of a fuperior Clafs have been 
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‘hot a Pittle perplexed to inveftigate the true Méaning 
of fome hyperbolic Expreffions, of which the firft 
twelve lines afford fuch an Example, that a Baker 
at his Club, expreffed great Concern, that the 
Book was not tranflated into Engli/fh. This Re- 
flection I hope will fufficiently plead for the Simpli- 
city of Diétion in the following Sheets, which are 
publifhed with a View to afcertain the Purity and 
Impurity of Bread, thereby to calm the Perturba- 
tions of the Publick, and to convince them how 
injurioufly the Bakers have been treated by the two 
Authors upon Bread; not only on account of the 
Falfity of Ie culations; but by branding them with 
the moft unparallel’d Infamy. 

I fhall endeavour to confirm my Obfervations 
with: plain and eafy Experiments, whereby every 
"Individual may readily diftinguifh good Bread 
from bad; which Method muft certainly redrefs 
the One more effectually than the Execution 
of all the penal Laws in force. What Man will 
eat Lime or Alum mixed with Bread, if he knows 
how to detect it? If he is ignorant, let Experiment 
teach him. 


Some Truths are not by Reafon to be try’d, 
But we bave fure Experience for our Guide. 
Drypen, 


The Author of Porfon deteffed, tells us in Page 
ms ‘ That good Bread, that moft fubftantial and 
ppuecipal Part of human Food, ought to be 
‘ compoted of Flour well kneaded with the lighteft 
* Water, feafon’d with a little Salt, fermented with 
* fine Yeaft or Leven, and fufficiently baked with 
‘"a pro- 
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<a proper Fire. But inftead of this wholefome 
¢ Bread, the Craft of iniquitous Bakers has found 
“ out a more advantageous Method of making this 
‘ Food, by the mifchievous Admixture of many 

< pernicious Ingredients to increafe its Weight, and 
‘deceive the Buyer by its fraudulent Finenefs.. 
‘Lime, Chalk, Alum, &c. (meaning Whiting 
* and burnt Bones) mix’d up with Flour, Yeaft, 
«Salt, and Leaven, in certain Proportion, are 
“ conftituent Parts of that moft common Food, to 
© which, in the City of London, the deluded Inha- 
“bitants give the Name of Bread.’ 

Such daring Affertions are fuitable to the Cha- 
racter of an anonymous Author ; but had he in- 
formed us what that Proportion is, it would have 
been more fatisfactory ; for my: own Part, I have 
not been able to inveftigate the leaft Proportion of 
any foreign Ingredients in Bread, except Alum ; 
I have carefully examined the Bread of more than 
a hundred different Bakers, and have been unable 
to difcover the leaft Particle of Lime, Whiting, 
3c. and I am pretty certain that if any of their 
Bread had been mixed with only a minute Portion 
of fuch Subftances, it could not have efcaped my 
Refearches. But it is abfolutely impoffible for 
either Miller or Baker to add any fuch Materials 
to Flour and Bread without an immediate Difco- 
very ; for if Lime, Whiting, Chalk, or burnt 
Bones, be ever fo finely powder’d, nay levigated, 
and mixed with Bread, yet they will manifeft 
themfelves by a Grittinefs in the Mouth. I am 
not infenfible of the Grittinefs of Flour occafioned 
by the Negligence of the Miller, for when the 

Mill- 
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‘Mill Stones are worn fmooth, they are obliged to 
clear and repair them with proper Tools; and if 
the fandy Particles are not perteétly fwept away, 
the Flour which is next ground proves gritty. 
The Miller could not grind the Ingredients fu‘i- 
ciently fine amongft the Wheat, and the grofs 
Particles of any of them would pafs the Cloth 
with the Flour ; the Bakers would foon difcover 
the Fraud in fetting their Spunge, as they phrafe 
it, and it would be vifible enough in the finer Puffs 
of the Paftry-Shops. Befides, if fuch Ingredients 
coft nothing, and the Baker is capable of the Vil- 
lainy, yet the Expence of powdering, fifting, or 
otherwife rendering them fine, would thus prove 
more expenifive than Flour at the prefent extrava- 
rant . This wou’d be making the Cure worfe 
ae nthe Dita a Practice more frequent amoneft 
Phyji cians than Bakers. ) 

Admit the Poffibility of thefe Mixtures, to what 
Purpofe could they tend? If they are practis’d with 
a View to increafe the Weight of Bread, and to 
fave an equal Proportion of Flour, large Quanti- 
ties muft be us’d, and if the Proportion of one to * 
fix be the Standard, the Bread would turn out fo 
gritty, that the very Dogs would fpurn it, and the 
Kye might perceive it without Affiftance, in the 
hard Surface of a Loaf; as Experience will con- 
vince any incredulous Perfon. 

The Baker’s Profits could not be’ increas’d with 
fuch ridiculous Subftitutes. Such dry abforhent 
Earths, introduc’d to fupply the Diminution of 
a Flour, 


e Vide Poifon dete&ted, Paze 16, 
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Flour, do not retain the Moifture of the Water 
us’d in making ‘the Dough; for when influenc’d 
by the Heat of the Oven, the Bread attraéts their 
aqueous Parts which they contracted in the Mix- 
ture; and chug they remain intermix’d, but un- 

_ chang’d in the Bread, like fo many Particles of 
<3 83 a d; for they on no Means unite and ‘igspeporace 


4 of a ee Nature, which readily unites with 
an aqueous Menftruum, whilft the incoherent Par- 
ticles of Lime, Chalk, &c. in Bread, are only 
difperfed up and down in an infoluble State. 
Flour mix’d with Whiting, in the Proportion 
of fix to one, and oak’d, does not turn out near 
the Weight of Bread under the eafeme Circumftan- 
ces, as. good Flour without fuch_ \dmi 
dc; and it is a known Maxim. amongtt Cooks as 
well as Bakers, that if two Puddings be feparately 
made with anequal Weight of good and bad Flour, 
and bak’d together in the fame Oven for an equal 
Time, that the Pudding of g ood Flour will weigh 
confiderabl y heavier than Wisc of bad Flour ; 
this is entirely owing to the inherent Property 


of good Flour, which retains its Moifture more 
advantageoufly.; hence the Addition of dry info- 
luble Ingredients, with a Defign to fave Flour and 
increafe Weight, appears as unneceffary as it is ri- 


poet fince the better the Flour, the lefs is 
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If then it be fufpe&ted that Bones, Lime, Chalk 
and Whiting, are added to increafe the Whitenefs 
of Bread, whoever practifes fuch ftupid Methods 
will be deceiv’d ; for fiich Subftances communicate 
a pale ghaftly Colour to Bread rather than White, 
and by contracting the cellular Subftance, will give 
it a very unfaleable A ppearance. 


When Alum is mix’d in a certain Proportion oe 


with fuch Materials, and bak’d in Bread, it greatly 
prevents that clofe Union of Parts; for in this 
Cafe the Acid of the Alum unites with a Portion 
of fuch chalky Earths, which it diffolves, ut 
during the Confit generates a great deal of Air, 
which being expanded by the effervefcent Heat, 
endeavours to efcape thro’ the glutinous Mafs , by 
thefe Means, in Conjunction with the Yeaft the 
Pafte is puffed up, and thus render’d more fpun- 
gy than when Allum is omitted ; but notwith- 
ae Pet Aca, it ltrs cue Colour of the 
Bread confiderably for the worfe ; for the Acid of 
the Allum being thus {peedily deftroy’d by the 
Chaik, &e. adds to the Spunginefs, | whiJft the 
Chalk deftroys the Colour: Bread thus made, ap- 
he 

pears of a faint Olive Colour. 

Alum bak’d in Bread without fuch Additions, 
produces a quite different Effect : The Bakers ge- 
nerally fix the Proportion of four Ounces of Alum 
to 10084. Weight of Flour, if a much greater 
Proportion is added, the Colour and Texture of 
Bread is rather injur’d by it, than improv’d: This 
feems an inconfiderable Quantity, when we cal- 
culate the Increafe of Weight which Flour gains 
when bac into Bread, perhaps there is not fa 
much 
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Much as thirty Grains in a Quartern Loaf; I am 
certain by Experiments, the Quantity muft be 
trifling. 

Since Alum, then, is the only foreign Article 
which Bakers ufe with a Defign to meliorate Bread 
Made with indifferent Flour, let us take a Survey 

Of its conftituent Parts, that we may be the bet- 

ter enabled to afcertain its Effects on the human 
Syftem. The Alum ufed by Bakers, is that 
Sort which is made in Englahd; confcidls of the 

Fraud, they generally buy it at forne Diftahce from 

their Neighbourhood, moft frequently at the Oil- 

_ Shops, under fome cant Name of their own In- 
vention, as stuff, Se. 

All Chemical Authots allow it to confift of 2 
chaiky Earth, united with a vitriolic Acid, hence 
its auflere aftringéent Tafte ; Urine is poured uporm 
it in its Preparation, to feparate its more grofs ter- 
reftrial Parts, by which means it obtains its cry{- 
talline Tranfparency ; this is what the anonymous 
Bread-Doétor hints at, when he tells us, to re- 
‘ member it to be an ExtraCt fromt human Excre- 
‘ment;’ but Alum retains a very minute Portion 
of that, compared with its other corpfonent Parts, 
and if it did, the volatite Salt of Urine is not fuch 
an odious dijguftful Ingredient as he endeavours to 
reprefent, - 

Thefe are the obvious conftituene Parts of 
Alum ; which taken internally’in a crude State, 
and continued for fome Time, may undoubtedly 
oceafion various Difeafes according to the Dector’s 
fpeculative Defcription ; but in order to underftand 
what. may be advane’d upon this Subje& hereafter, 
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and to convey an Idea of the Nature of Alum to 
the meaneft Capacity, it will be neceffary to prove 
thefe to be its conftituent Parts by Experiment. 
Take a clear Solution of Alum in Water, put 
it into a Glafs, and add to it, by Degrees, a clear 
Solution of any alkaline Salt, as Sale of Tartar, 


Pearl-Afh, &@c. as it is drop’d in, white Clouds — 


« 
; 
3 


begin to appear, occafion’d by the earthy Bafis sof 


the Alum now feparating, and a faint urinous 
Smell will arife, which lafts but a very fhort Times. 
and the Earth, by ftanding, will fubfide to the 
Bottom of the Glafs, in exceedingly fine white 
Powder, called the Magnefa of Alum. 

In this Procefs, the vitriolic Acid of the Alum, 
having gteater Affinity with the alkaline Salt than 
with its own Bafe, attraéts the former, and lets 
go the latter ; and, at the fame Inftant, a-very fmall 
Portion of a volatile urinous Salt in the Alum is 
fet at Liberty, by the Confli&, which manifefts 
itfelf by the Smells while the Acid of Alum, now 
united to the fix’d alkaline Salt, confticutes a neu- 
tral Salt called Tartar of Vitriol ; which will more 
vidently appear if the Point off Satt ration be ex- 
y perform’d, and the clear fupernatant Liquor 
be decanted, evaporated, and fet to. chryftaliize in 
the ufual Manner. 

The Produce of Wheat in 1756, was not only 
{canty, but very indifferent; # would neither grind 
nor bake well; the Misfortune was occafioned by 
the continued Rain at the Approach of. Harveft, 
which level’d it to the Ground, and difpos’d it to 
f{prout before it could by dry’d and hous’d, and 

Be this means it was greatly divefted of its Quin~ 
es — teffence ; 
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oat teffence; the Bakers could not make their Bread 
| appear tolerable with the Flour, not with all their 
Bones, Ge. This induc’d the Bakers to ufe a 
larger Proportion of Alum, for the Bread would 
neither ferment kindly in Leaven, nor rife in the 
Oven without it ; but turn d our as if it had been 
mix’d with one Third of Rye-Meal. The Alum 
improv’d the Colour and Texture, yet the Crumb 
of the Bread was very harfh, and the Lift, as the 
Bakers term it, was not ot that peculiar fine brown 
Colour, (the Charatteriftic of Bread made with 
good Flour) and the Angles of the upper and lower 
Crufts appear’d clofe, as if they were glued toge- 
ther ; which are convincing Proofs of a fuper- 
abundant Quantity of Alum: in any Bread: But 
on the contrary, the Harveft was fo genial the fol- 
lowing Year, that I am well infdrm’d a Baker can 
make a Quartern-Loaf of the fame Weight, with 
half a Pound lefs of the laft Year’s Flour, than 
with that of the preceding Year ; which confirms 
a former Remark, that good Flour retains its 
Moifture fo advantageoufly, as to render the fuf- 
pected Practice of Adulseration ridiculous. But 
notwithftanding the laft Year’s Flour makes ex- 
cellent Bread without Alum, yet as the People in 
general prefer the whiteft, (which they ignorantly 
conceive to be the only Mark of its Purity) the 
Bakers are compel!’d to ufe a {mall Admixture of 
Alum to pleafe the Fancy of their Cuftomers, 
rather than lofe them. Thus their private Inte- 
reft furmounts publick Admonition. [In this Cafe, 
the Buyer is equally culpable, as the Whitenefs is 
his Pride as well as the Baker’s. However, one 


happy 
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happy Circumftance attends good Flour, that .a 
much lefs Portion of Alum is fufficient to procure 
the white Colour and , Texture fo: much admir’d in 
Bread ; tor a greater Quantity diminifhes them. 

Bakers-in. .general acknowledge the Ufe of Alum 
in Bread, and they. aléme, probably, will reap the 
Fruits : their Indoftry ; efpecially if the Invention 
ot Hand-Mills fucceedsy and the Parif Ovens be 
authoriz’d by Parhament. 

It is greatly to be-with’d, fome falutary Statute 
might. oblige the Bakers entirely to abolith the 
Use of Alum ; fince no material Advantages attend 
its Ufe; but what may,more prudently be difpenfed 
with: And altho’ I am certain, the erivial Quanti- 
ty bak’d im Breads. cannot greatly prejudice the. 
_ Conftitution, or cocafion thofe Mifchiefs attributed 

to crude Alum, yet to filence the glamorous In- 
vectives.of the People, excited by the ignorant and 
fuperficial Arguments; and miftaken Obfervations 
of the recited anonymeus Authors it would appear: 
much more laudable ia the. Bakers to effociate 
themfelves with a View to infiG an adéquate Pu 
nifhment on all future Delinquents, rather than at. 
tempt to injure the Health of their Fellow-Crea- 
tures; by the Choice of their daily Bread. 

Good Flour yields Bread fufficiently. white, 
without, any artful Admixture ; but Brown Bread 
fimply ‘made, merits the Preference, as it digefts 
ae and nourifhes better. In this. Point, I muft 

1 cide. with the aforefaid Author's: Opinion, . with 
| this Bjifference only, that Brown Bread would be 
; Hike er more eligible, if a third Part of ghe Bran 

was aaeecs which is: the general Pradtice. in fee 
veral 


set 


_-veral Counties in ENG LAND for there is no 


Neceffity for a Tour to [ITALY to teaen the 
Method. 

Tt cannot be too ftrenuoufly recommended to the 
Bakers, to atternpt the making this Sort'of Family 
Bread, fince it is certainly more wholefome than 
white, and would repeal the Sufpition of admix- 
ing Lime, Chalk, Whiring, and burnt Bones in 
Flour, which indeed could never be fuggefted, ex- 
cept by thofe,.-who, to favour an Idle Hypothefis, 
have impofed upon Truth fo far as to fubje& 
themfelves to'a public Reproach and Ridicule : 
For if the inordigate Concypiftence oF Lucre had 
induced the Confederate Bakers to debafe the ptib- 
lic Bread with fuch deleterious Additions, this vaft 
Metropolis snuft have groaned under fuch a ‘horrid, 
Depopulstion ere now, that the furviving Few in 
vain might feek the Remnant of the College of 
Phyficians to invefti¢ate themorbiferous Principle, 
or a’ Chemift tq analyze the lethiferous Poifon, 
Happy Deliyérancet | 

Bran contains few nutritious Parts, if we ex- 

cept the farinaceous Matter adhering to the’ inner 
Surface. Indeed, Bran contairis the effential Oil, 
of the Vegetable ; but thé Grain is fupplied with 
two Membranes or Hufks, the fécond of which, 
is the principal Seat of the Oil; it is this Gil that. 
imparts that agreeable Smell to brown Bread,’ fo 
fuperior to white. In grinding the Grain, a great, 
Part of the firlt Skin, is divided, frém the fecond, 
and mixes very intimately with the reft, the firft 
is a mere indigéftible Hufk, a gregt Part of which, 
will be {eparated by rejecting a third Part of the 


Bran, 


ae [r 16 }: 
‘Bran, whofe finer Parts - being - thus intermix’d, 
greatly facilitate the Digeftion of Bread in the Sto- 
mach, by dividing its more glutinous Pulp. Any 
dubious Perfon may be convinced of the Reality of 
thefe two Teguments. which invelope the Wheat, 
by the following Method: Take a Handful of the 
Grain, pour a little boiling Water upon it, and 
let it infufe two or three Minutes, which toughen 
the firft Hufk and difpofes it to blanch the fooner, 
fold it in a Cloth and_ beat it {martly with a Stick 
and the Hufk ‘will feparate prefently, ae 

‘The Author of Posfon Detected, ftrongly recom- 
mends the Refearch into the Nature and Properties 
of human Aliment, and lavithly beftows his fub- 
lime Encomiums upon. thofe who purfue fuch 
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: “3 preferably to trivial Sale fuch as Sea- 


Se damtt Atendena, continues to inform us, 
<¢ That whoever can find out a Means to i 

« and meliorate our common Food, or afcertain 
«t the particular Properties of a Plant, merits the 
* grateful Praife of a People; he feeds the Hun- 
<¢ pry, clothes the Naked, heals the Difeafed, and 
<6 ‘Saute Strength, Gladnefs and. Opulence over 
«© a Country.. To attain fuch noble Purpofes the 
«¢ Good of the whole muft Sapertads very felfifh 
** View ; private Intereft is 2 Sacrifice which .a 
<‘ patriot. Bofom loves to oe to the public 
«¢ Emolument , Benevolence has no partial Beams ; 
*¢ "tis the Part of a, lifer ta loek up a Treafure, 
_ which, like an-Angel, might go forth and blefs 
Ma hind; “and tho? a Secret in a private Pof- 
s effion, urged to its utmoft Ad@ age, might _ 


Sweet 
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* prove a Fountain of inexhauftible Lucre, a good 
_ §* Heart difdains to with-hold it from its utmoft 
__ §* Scope of Utilicy. If then, fays he, at any 
“ Time the Bread-Corn proves to be unfound or 
ss damaged, if it muft neceffarily be ufed for hu- 
‘* man Food, rather than mix it with any noxious 


_ S Materials, jet the Baker who has fome Share of 


*! 


EN 


** Confcience add an Admixture of fine Barley- 
“* Meal to the unfound Flour, in Proportion as it: 
** is more or jefs damaged ; ifa little finely ground 
‘¢ Rice be added, ic will not be the worfe for it.” 

How benevolent and profound the Difcovery-! 
and of what vaft Importance! What a Sacrifice 
of Knowledge and Self-Intereft is here? Oh! 
that any Journeyman Baker fhould have been fo 
ainazingly ftupid, as to conceal this myfterious 
Emolument, when the Difclofure might have en- 
rolled. his Name in the mythologica | Lift of thofe 
Heroes of Antiquity *, Cecrops, Tripte emus, EEmpe- 
ror Fob, Chintong, and Hoangti. 

Is it not furprifing that he who claims the Ree 
ward of fuch honourable Epithets, for inftructing 
us how to meliorate unfound Flour with Rice and 
Barley-Meal, fhould refufe to defcribe the Means 
to difcern its poifonous Admixtures? What Ad- 
vantage does the Mariner reap from the Informa- 
tion of latent Recks, without a fteering Plan to 
avoid them? Andwill any Man be fo fenfelefs as 
place an implicit Confidence in another’s meer Jp/e 
dixit, in Matters of fuch Moment? Let us argue 
from Experience and beware of hafty Conclufions. 
If the Bakers and Millers have ever been conviéted 

® Vide Poifox DeteBed, Page 41h, 


of 


is ts 
Pate or ee S 


( 18) 

of adulterating Flour and Bread with Lime, Chalk, 
Whiting, and calcin’d Bones, they merit ro Re- 
prieve ; but it is impious and iniquitous to con- 
demin a Delinquent without an impartial Trial. 
The Accufer produces no Proofs of their Mal- 
Practice, except the fimple Affertion, That he has 
feen a Quantity of Lime and Chalk in the Propor- 
tion of one to fix extracted from Bread; which Ar 
gument has already been difcufs’d ; add, that it 
may poffibly be a Miftake ; I myfelf made a fi- 
milar Conclufion, till Experiment ¢ohvinced me of 
thy Error, It frequently happens that Sacks of 
Flour are expofed to wet Weather in the Carriage, 
by which Means the Flour contiguous to the In- 
fides of the Sack is moiften’d and becomes a Kind 
of Pafte ; afterwards, when the Sacks are dry and 
emptied, this dry Pafte crumbles off amongft the 
Flour in little hard Particles, which when made 
‘nto Dough, will not divide, but remain hard in 
the Loaf, and when baked greatly refemble Lime, 
€@c. The fame Accident kappens more frequently 
from the hard Particles of Dough which adhere 
and dry to the Sides of the Mixing-Trough, efpe- 
cially if the Baker neglects to fcrape them off daily 
and does not fift the Flour (as he always ought ;) fo 
that there is feldom any Bread made but this Ap- 

pearance will be manifeft in fome of the Loaves. 
°Tis great Pity the Author did not examine 
his Granules in a chemical Manner ; but Chemiftry 
and Phyfic are feldom united ; a Circumftance in- 
finitely more pitiable, as the latter can never be 
practifed to the-utmoft Advantage without a due 
Know- 
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Pirowledce of the former, for Reafons fufficiently 


- obvious. 


The Improbability of adulterating Bread with 
abforbent Earths has been fufficiently evinc’d, but 
the fix’d Credulity of fome is not to be reverfed 
with the bare Affertion of others ; and as every 
Perfon is liable to Deception in Theory, fo nothing 
but Experiment can decide the Controverfy ; 
therefore I fhall now fubjoin fome plain eafy Ex- 
periments, with a View to direct every Individual 
int the Choice of his Bread, and effectually to dif- 
cover when it is mixed with Lime, Chalk, &c. 


~=exXPERIM ENT. I. 


I mixed two Ounces of Whiting with as much 
Dough as the Bakers generally allow for a three- 
penny Loaf; it was worked and baked in the u- 
fual Manner ; when baked, it appeared of a grey 
Colour, rather than white; the Particles of Whit- 
ing were vifible upon the Cruft, the Cells in the 
Crumb were fmall, and the Whole betrayed an 
unufual Appearance. It was fo extremely gritty, 
notwithftanding the Whiting had been previoufly 
ground very fine, that, in my Opinion, the moft 
indigent Object would have rejected it ; I pour’d 
fome boiling Water to fome Slices in a Glafs to 
foften its Texture, and then dropt in fome Spirit 
of Vitriol, which immediately produced a violent 
Ebullition attended with a hiffing Noife peculiar to 
fuch chemical Agents; which was a convinc- 
ing Proof of fome abforbent Earth or alkaline 
Matter ia mixed with the Bread; for Acids 

C32 have 
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have no fuch Effect upon pure Bread, but run 
thro’ it like Water thro’ aSpunge. Lime, Chalk, 

Whiting and burnt Bones are all foluble in mineral 
Acids, and prodyce the fame Phenomena if 
treated after the fame Manner vegetable Acids 
produce the fame Effect, fuch as Vinegar, Juice of 
Lemons, &c, but mare faintly, on account of their 
inferior Strength. But for quicker Difpatch, it is 
{ufficient to drop a little Spirit of Vitriol * upon 
the Bread alone, and immediately the hiffing 
Noife will arife, even if there was but the Proportion 
of one Dram of fuch Earths in a Quartern Loaf. 

I cannot omit to mention a Circumftance heres 
which altho’ trivial, yet tends to prove the Good- 
nefs of Bread. Take fome Crumb of a Loaf 
newly baked, and without any Addition work it 
between the Fingers in fuch a Manner as to render 
| it like a tough Piece of well-work’d Dough, then 
form it into the Shape of a thin Cup, 

femblance of a Star, with fix fr ral C 20 

ceeding from the Centre at equal Di 

terminating in obtufe Points ; then let it ibe thrown 
with the utmoft Violence againft a Wall, and con- 
trary to Expectation it will retain the Form it was 
made in, even after repeated Strokes: Pure Bread 
thus work’d acquires an Elafticity that has decided 
many a trifling Wager, in baffling the Efforts of 
the moft Herculean Strength; but Bread inter- 
mixed with heterogenequs Matter cannot be re- 


* What is to ke underftaod here of Spirit of Vitsiql, is made 

of one Part of the ftrong Acid of Vitrio » (commonly called Oil 
of e°') and two Parts of Water, mixed gradually. Acids have 
the fame Effect with Flour previonfly mix'd into a thin Batter, 
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duced to fuch a Pafte without great Difficulty ; for 
the intermediate Subftance of Chalk, Lime, &&e. 
prevents the Tenacity and Cohefion of its Parts, 
confequently renders it of amore friable Texture 3 
which under the fame Circumftances cannot endure 
the Confliét, but falls to Pieces at the firft Percuf- 
 fion. And what is more remarkable, fuch Bread 
changes its Colour by working it in this Manner, 
nearly to that of the Subje& with which it was a- 
_ dulterated, while pure Bread retains its peculiar 
natural Whitenefs : 
Having already gone thro’ the Analyfis of Alum 
3 and explained the Motives why Bakers frequently 
_ admix it with Bread, I hall now proceed to prove, 
by Experiment, when Bread is fophifticated with 
it, and that by the moft eafy Methods, as I regerd 
public Utility infinitely more than the vulgar Im- 
precations of a fcurrilous Baker, or the fublimer * 
Mouth-mauls of an anonymous Doétor,. 


EXPERIMENT Ir 


Take the Crumb of Bread, where Alum is fu- 
{pected to be baked with ir, put it into a Glafs and 
pour boiling-hot Water upon it, in a fufficient 
Quantity to make it like Panada, and while hot, 

‘ add to it a third Part of good purple-colour’d Sy- 
_ -rup of Violets, let them ftand half an Hour, ftir- 
ing them frequently, and if there be Alum in the 
Bread, the Syrup will be changed to a Sap-Green ; 


if not, the Colour will be a little altered, but not 
‘green. As it is difficult to exprefs the Colours in- 


* Vide Poilon Detefted, p. 6th. dies 
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duced by this Pracefs, ic will be more proper to 
add a Grain of Alum to the fame Quantity io an- 
other Glafs, and thus by comparing the Colours, 
the adulterated Bread will be eafily difcovered 
Common Salt, Yeaft and Bread, when pure, are 
neutral Bodies, and will not alter the Colour of 
Syrup of Violets ; but Alum, either crude or baked, 
will change it green. When Bread has lain too long 
in Leaven and contraéted an Acidity, it rather con- 
verts the Syrup red than green. The Bakers fome- 
times correct this Acidity with the Addition of fix’d 
alkaline Salts diffolved in the fame Manner as 
Gingerbread-Bakers. ufe them ; thus, if they exe 
ceed the Point of Saturation, the predominant Alkah 
will change the Syrup of Violets green ; the Juice 
of Buckthorn-berries will determine the Difference, 
if the fix’d alkaline Salt predominates, the Juice is 
converted into a Sap-green thereby, but if Alum 
be the principal Addition, the Juice will retain its 
reddifh Colour, All alkaline Subftances change 
Syrup of Violets green. The Infufion of Syrup of 
Violets is of fuch a ticklifh Nature, that any fa- 
line Body, not perfectly neutral, deftroys i its natural 
Colour, which cannot be reftored again like other 
‘Colours dependent on Salts, 

The fmall Portion of Alum compounded with 
Bread cannot be eafily difcovered by any other 
Means; for crude Alum diffolved, mixed and 
baked in Bread, is decompofed in the Aétion and 
no longer retains all its former Properties, yet ma- 
nifefts enough to convert Syrup of Violets green; 
a warm, Solution of crude Alum coagulates warm 

ik inftantly, but Alum baked in Bread in pretty 
RO a 3 large 
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large Proportions, will not, even if it be boiled in 
it for a confiderable Time. 

Bread made of ftale Flour, or which has con- 
tracted an Acidity in Leaven, curdles warm Milk 
readily , hence the Source of Childrens Maladies, 
falfly afcribed to Bread mixed with Alum; this Opi- 


non feems confirmed by the following Experiment, 


k 
S 


EXPERIMENT Ml. 


T mixed the Solution of two Drams of Alum 
with the Quantity of Dough generally weighed for 
a three-penny Loaf; when baked, it was fliced 
and a fufficient Quantity of hot Water povred.upon 
it, with a View to diffolve the Salt and Alum; 
this was filrer’d, and into the clear Infufion 1 
dropped a filter’d Solution of pure Salt of Tartar, 
which did not produce the Jeaft Contraft or vifiblé 
Precipitation obfervable in the Analyfis of Alum 3 
warm Milk was added to this Infufion and con- 
tinued in a fimmering Heat fome Time, without 
the fealt Coagulum, but the Addition of a Grain of 
crude Alum difpofed it to curdle prefently; yet 
Syrup of Violets fpeedily contraéted a green Co- 
lour with this Infufion. I intended to feparate the 
Sales by diffolving, filtrating, evaporating and 
eryftallizing them in the ufual Method ; but the 
pulpous Parts of the Bread jointly pervading ‘the 
Filter, fruftrated the Attempt. It is evident by 
this Experiment, that Alum in Bread undergoes a 
confiderable Change in the Oven; perhaps tht 
Converfion of Syrup of Violets green, may be 
owing to its alkaline Bafe left inthe Bread, when 
ae divefted 
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divefted of its Acid by means of the previous Fer- 
mentation or Fire, efpecially, if what the Author 
of Porson Detecren afferts be true, viz. that the 
alkaline Particles of Wood volatilize the natural 
Acidity of all farinaceous baked ViGtuals ; which, 
however, is a Point in Chemiftry, of which I 


confefs my Ignorance. But it is highly probable ’ 
that the Acid of the fmall Quantity of Alum ufed — 


by Bakers, being thus diffolved, admixed and 
baked, may be tranfmuted in the Operation ; 
Chemiftry affords us numerous Examples equally 
furprifing, tho’ unaccounted for. Aloes and Colo- 
quintida lofe their Bitternefs by Fermentation, and 
the highly-acid Dregs of Vinegar yield a fharp al- 
kaline Sale by Fire. This is certain, that Yeaft 
united with Dough, generates an meredible Quan- 
tity of elaftic Air, which being greatly rarefied by 
the Impulfe of Fire, elevates the glutinous Mafs 
and forms it into a fpongy, cellular Subftance, 
while the Heat of the Oven, at the fame Time, 
evaporates the fuperfluous Moifture, and thus con- 
fticutes what is called Light Bread. The 
il epciore will not permit me to deter r nine rt 


per aaa: 


i Ri Ation ; ; and indeed, it is fulicient't to lemon. 
itrate with Certainty, that Alum thus treated, 
lofes thofe pernicious Properties which are juftly 
afcribed to it when taken internally with our Ali- 
ment in its crude State. ) 

I have been inform’d that fome Bakers elicme 
their Wood-Atfhes, and with the clear Lixivium 
attemperate the prevalent Acidity of Dough, ef- 
as Polly when mix’d with Alum: The artificial 
ey on Scarcity 
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a Scarcity of Flour which ftill fubfifts, compell’d the 
Bakers to difpenfe with Flour taken from the Ene- 


my, which, in general, turned out fo miferably 
ftale, that, without fome Intermedium, it was im- 
poffible to make it into faleable Bread. If thefe 
defects be remedied with fuch a Lixivium, we need 
no longer remain in Sufpenfe by what means Alum 
is decompos’d ; but this Practice, ’tis faid, is 
known by Few. If Alum be divefted of its Acid 
by this Means, it leaves its alkaline Bafe in the 
Bread, which is a fine Magiftery, or Magnefa Al- 
ba, and which unelutriated, becomes aperient ra- 
ther than aftringent, like the Magnefa Alba of the 
Shops, a celebrated Medicine for young Children, 
and ftrenuoufly recommended by Dr. Cadogan; 
but I cannot conceive any extraordinary good Ef- 
fects from its Ufe, for the Magnefa of Nitre as 
well as Alum, is nothing but a very fubtile ab- 
forbent Earth, which divefted of its Salts by Ab- 
lution, aéts as fuch, where there is a redundant 
Acid in the Stomach, or Prime Vie, the general 
Malady of young Children, not only in the City, 
but remote in the Country, where brown Bread 
unimpregnated with Alum, conftitutes the greateft 
Portion of their Diet. 

The Health of thefe innocent Objects, therefore, 
feems not fo liable to be impair’d by the Ufe of 
London Bread, fince Alum thus influenc’d in Bak- 
ing, does not coagulate Milk, confequently can- 
not indurate the Diet, conftipate the Lacteals, nor 
dftringe the Inteftines ; but on the contrary, it is 
very probable, that being divefted .of its mineral 

D Acid, 
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Acid, and thus taken into the Stomach, it may 
abforb the Acidity it meets with there, which is 
of a vegetable Kind, and then become aperient, 
thro’ the new ftimulating Power acquir’d by fuch 
Union : This Conjecture feems greatly countenan- 
ced by the uncertain purgative Operation of all 
Magnefias, for a fmall Dofe will purge fome Chil- 
dren fmartly, and a larger Dofe will not difturb 
another, under apparent fimilar Circumftances ; 
and thefe alternate Effects are obvious at different 
Periods in the fame Conftitutions, which may be 
attributed to the various Proportions of Acidity in 
the Prime Vie at different Exhibitions. But this is 
only advanc’d as a plaufible Opinion, for I am not 
infenfible how furprizingly Bodies lie conceal’d in 
each other, and what different Effects they produce 
by fuch Invelopement ; and whenever it fhall be 
demonftrated, that the earthy Parts of Alum, 
fingly confider’d, affect our Conftitutions by other 
Means, I fhall candidly acknowledge my Error ; 
Humanum of errare: And I flatter myfelf that 
none will be fo partial as to mifconftrue my In- 
tentions, or acufe me asa venal Hireling of the 
Bakers, by attempting to vindicate them in favour 
of their Abufes ; I defpife the alluring Bait of the 
firft, and abhor the impious Practice of the laft. 
The Scope of my Endeavours is to mediate the 
Difpute beween the Bakers and the Publick, in a 
View to prevent the former from vending Povfon, 
inftead of Bread, and the latter from eating it. 
To acquit the Innocent and punifh the Delinquent 
are equally laudable. He who ge the Been 

ace 
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lace with idle Syftems and Conceits of Poifon ex- 
ifting in Bread, is equally culpable with the bane- 
ful Admixer. * If the Perfien Decree be jutt, 
which ordains the Baker to be bak’d in his own 
Oven for debafing publick Bread ; by the fame Parity 
of Reafon, the falfe Impeacher fhould be compell’d 
to fubfift on Bread alone, purpofely poifon’d with 
his pernicious Impurities. 


Qui Falfis Terroribus implet, 
Vivat Siliquis et Pane fecundo. Hor. 


Juft as thefe Sheets were preparing for the Prefs, 

I was recommended to the Perufal of another Batch 
on Bread, piping hot from an imaginary Oven. 
The Title-page fupports the Name of James Man- 
ning, M. D. which Letters the Bakers mifimply as 
Mad Doétor. The Author inculcates the Syftem 
of Poifon detefted, from which his entire Plan is 
evidently borrow’d in every Refpect, except the 
Stile, which will ever remain an Original. The Ar- 
guments, or rather Conjectures, are generally incon- 
clufive, and the Methods of difcovering adulteta- 
ted Bread erroneous. He enumerates Six Jngre- 
dients, which he fays, Bakers and Millers add to 
Flour, viz. Beanmeal, Chalk, Whiting, flak’d Lime, 
Alum, and Afbes of Bone, and gives Hints of a 
Seventh of worfe Confequence than the reft, and 
further adds, that the Phyfician will know what 
D2 he 


® Vide Poifon detected, Page 55. 
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he means, when he fays its Quality is Suffocation, 
and that he has feparated this Ingredient from 
Bread lately, but begs to be excus’d from naming 
jt, left he fhoyld teach thofe who with fufficient 
Wickednefs are deficient in Knowledge 
This very Expreffion betrays the Subterfuge of 
malicious Ignorance. But who can define the Li- 
mits of Envy ? Surely the Name of this Material 
is not fuffocating ? If it can be feparated why is it 
concealed ¢ Res ipfa loquitur. What real Phyfician 
will impeach his Confcience, by attributing the 
many fudden Deaths to a poifonous metallic Prin- 
ciple in Bread ? If white Lead be the virulent In- 
gredient hinted at, Credulity muft banifh our Rea- 
fon, before we deem the Bakers fuch horrid Per- 
petrators of a Practice fo repugnant to the Laws 
of God, of Man, and Nature; and I challenge 
the Author to produce any other Ingredient cheap 
enough to effect the nefandous Purport of commu- 
nicating Weight and Whitenefs to Bread, and 
producing Suffocations internally, The petty 
Smatterer in Phyfic knows better, and will nat 
dare to afcribe an immediate fuffocating Quality to 
fuch infected Bread. * Hence, whom fhall we pro- 
claim suFFICIENT IN WICKEDNESS, AND DEFICIe 
ENT IN KNOWLEDGE ? 
This Author afferts Bean-Flour ta be fo inno- 
cent, that Experiments have fhewn it to afford 3 
Nourifh- 


: * The Particles of Lead thus taken into the Stomach, muft 
oe in our Fluids, before they reach the Lungs and induce 
Suffocation. There are eafy Methods to difcover the white Lead 
in Bread, but the Defcription feems unneceflary. 
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Nourifhment fuperior even to that of Wheat. The 
Publick would be greatly benefited by a Set of 
thefe Experiments. He tells us, as the Miller 
ufes Chalk, the London Baker employs Whiting, 
which is nothing but Chalk reduc’d to fine Pow- 
der, and mix’d up with Size. This is a new 


Method of making Whiting. He adds, that there 


is a Filthinefs in Bone-Afhes which is abominably 
difguftful. On the gontrary, this is certainly 
the cleaneft Article amongft the whole ; for when 
Bones are perfectly calcin’d, which require a con- 
tinu’d intenfe Fire, they become a very pure white 
Earth, being divefted of every Impurity which 
they contain’d before. Thus filthy Expreffions 
excite filthy Ideas, which purer Reafon calcines. 

There is a new Scene open’d in his r4th Page, 
where he informs us, that as the former Ingredients 
render’d the Body coftive, fo Jallap became added 
to Bread to render it purgative, which gave Rife 
to a new Set of Men {till more dangerous to the 
Publick, called Bread Doéors.. 

I have made fome Enquiry after this Inftitution, 
and the Relult is, that the Bakers never conferr’d 
this Degree upon any Perfons whatever, except 
the two recited Authors upon the Subject ; the laft 
of which, the better to prevent Confufion, was 
dubb’d with the additional Particle Un. Both 
were thus honour’d only, in Confideration of the 
ftupendous Diligence fo lavifhly beftow’d upon the 
Bakers, thereby explaining the true Art and Myf- 
tery of adulterating Bread, with fuch inalimental 
Materials as were never thought of before. 

: In 
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In che fame Page, we are told, that the In- 
gtedients, viz. Chalk, vc. are certainly us’d in 
Bread, for he has feparated all of them from it. 
Few will difpute the Dottor’s Sagacity, but I wou’d 
freely give an adequate Premium to him, or any 
other, that was able in my Prefence to extract 3 
fingle Grain of crude Alum, by any Procefs, or 
Refin of Jallap as he dire&ts, and yet one Dram — 
of Alum and two Drams. of Jalap fhall be pre- 
vioufly admix’d and bak’d in a Quartern-Loaf for 
that Purpofe. It is a great Pity that thefe Authors, 
upon a Subject of fuch Confequence, fhould not 
be oblig’d to prove their Affertions before thofe 
who are vefted with Authority to reward and pu- 
nifh according to their Merits. 

The Author’s Charatteriftics of good and bad 
Bread are really entertaining. 

He directs us in a perfect Manner, as he fays, 
to feparate all the pernicious Ingredients from 
Bread; but is greatly at a Lofs to determine 
the Adulteration of Flour ;. and is greatly embar- 
yaffed to difcover with Certainty, when Bean-Meal 
enters the Compofition of Bread. Therefore that 
no Improvement may be wanting to his fecond 
Edition ; Let him remember, that thofe who eat 
fuch Bread are very apt to fu———t foon after, and 
the more fuch Admixture, the more violent the 
Explofion. 

I thall conclude this Subject by obferving, that 
the Tafk is infinitely more facile, to difcover the 
pretended Impurities in Bread, than to trace the 
real Motives which induc’d thefe two famous Doc- 
tors 
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tors to impofe their diffentious Arguments upon 
the Publick: If the Caufe was want of Fame, 
their Defign is accomplifh’d; but if they are as 
ignorant in Phyfic as Chemiftry, the Want is 
BREAD. 


Diffentious Rogues, 
That rubbing the poor Itch of your Opinions 
Make yourfelves Scabs. SHAKESPEAR. 


THE 
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HE Author of Poifon detected, informs 

us, that the Decreafe of the People is owing 

to the Abufes committed in making of Bread ; 
this Affertion is not well-grounded, for fuch De- 
creafe has not yet been fufficiently | prov’d, neither is 

it generally believ’d ; but allowing the Juftnefs of 
the Sentiment, I hope it will be acknowledg’d 
hereafter, from the Arguments and. Experiments 
already advanc’d, that Baker’s Bread can by no 
Means be admitted as the primary efficient Caufe. 
Let us take a general Survey of our common 
Diet, and the Manner of preparing it, together 

: with fuch Diluents which are indifpenfably neceffary 
_ to promote Digeftion, and animate the humun 
F rame, and we fhall foon be convinc’d that Bread, 

as itis now made, is the very Antidote of that Poi- 
fon which it is fufpeéted to poffefs: When I reflect 
oer the prodigious Quantities of real poifonous 
a | Matter 
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Matter, fwallow’d down daily in Wine, Punch» 
Porter, Cyder, ec, I am farpriz’d that the ill 
Confequences have efcap’d the Conception of the 
Populace, but it is aftonifhing, to think that fuch 
Obfervations have not produc’d the moft diligent 
Refearch into the efficient Caufe, by thofe Guar- 
dians of publick Health, whofe principal Merit 
depends. upon fuch intricate Knowledge: Certainly 
Public Calamities will never enhance private Emo- 
luments. The Hofpitals have been crowded for 
Years with Patients labouring under Infirmities 
arifing from one common Source, viz. drinking too 
freely of unwholefome Beer or Porter, yet the 
lurking Poifon has efcap’d Difcovery : If we attri- 
bute this Neglect to Ignorance, we infult their 
Knowledge; and dare we afcribe it to Indolence ? 
Shameful! This is the City Fountain. 


Which bolds a Poifon of fuch deadly Force. Lt 


It is a fevere Reproach upon our Intellects, and 
public OEconomy, when we refiett, that in this 
vatt Metropolis, we icarce eat or drink any Thing 
pore and void of fraudulent Mixture, pernicious 

our Health. Hence we account for the rare 
Inftances of Longevity, and the prefent pigmy 
Race. 

Notwithftanding thefe real Abufes require imme- 
diate Redrefs from thofe in Power, I fhali not 
amufe the Publick with Plans for that Purpofe, 
buc think it fufficient to prove what I affert, with 
familiar Experiments, thag every Individual may 
reap the fame Advantages as myfelf. I have long 
Seals my Sentiments upon thefe Subjects, left 

; E the 
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the feeming Indignity fhould producé {me Ren- 


our in the Circle of my Acquaintance, which I 


flatter myfelf will be fuperfeded by publick Ucti- 
ficy, efpecially as no Particulars are pointed at; 
yet I blufh to acknowledge; that the two Authors 
upon Bread extorted this Appendix from me with a 
View to expofe the Chimerical Notions and frivolous 
Pretexts of Poifon exifting in Bread, and to prove 
inore: effentially. the Bafis of various Difeafes in- 

confiftently afcrib’d thereto. 
Beer, commonly call’d Porter, is almoft beconte 
the univerfal Cordial of the Populace, efpecially 
fince the neceflary Period of probibiting the Corn- 
Diftilfery’; the Suppreffion prefently advdnc’d the 
Price of that common Paifon Gin, to near three 
times its fdtmér Price, and:-the Confuniption of 
Beer has kept Pace with fuch:Advance. A few 
‘Yeats ago, a Winchefter Quart of old found Por- 
ter, would yield near fix Ounces of good proof 
Spirits by a careful Diftillation ; but-the Beer 
brew'd lately, will not yield four Ounces of thé 
fame Proof ; whether this be owing to the Avarice 
of the Brewer, or the Quality or Scarcity of the 
tdalt, is not very pertinent to the Subject ; but che 
Reduttion of its. Strengtl ought co be balanc’d 
by its Genuinenefs. Beer divefted of its Quintef: 
fence by any Means, ipeedily becomes too forward 
and. fickly, (as it is phras’d) and fuch Beer requires 
‘more Circumfpection and Management than good 
found Beer; the Lofs of its {pirituous Body dif- 
pofes it to. turn Hat, fo that, when thrown down 
(as it 1s call’d) or clarified with Ifinglafs, and after- 
wards drawn into proper Drinking Vefiels, ic witl 
not 
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not Fetain its flowery Head dr Froth, the P«ide 
both of the Victualler and Drinker, The Brewer's 
Coopers. employ’d te pectily the ufual Dilorders 
of Beer, have invented various Methods to remedy 
this Defeé, and at length have hit upon. one. which 
anfwers the Bufinefs excellently, but.at the-fame 
Time proves of the rioft’ pernicious Gonlequence 
to the Cenftitution, Green Vitriel (commonly 
called. Copperas) or Salt of Iron is the general 
Panacea for fuch Beer , a Quantity of this nau- 
feous Styptic, from one:to fix Ounees, Is previouty 
diffoly’d in Milk or Beer, then mix’d up with a 
Solution of Ifnglafs, and thus added to one Bust 
of Béer:; when by this Means it, is render’d fing, 
and. drawn into Drinking-Veftels, the Head ar 
_ Froth. will rife 10 three or four Inches, above rhe 
Vei — will continue fo for a onfiderable 


white, nor drink any Beer but what is. Vises n'with 2 


‘Head -like a Collyflower, as they ferny.it; and there 
are few Vidtuallers-but what ufe.more or. lefs of this 
prejudicial Ingredione ; for 1 have: feen large Quarir 
tities of Salt of Seee] bought by various. Sales 


Steel differs very Jicele from purified green Vitriol, 
altho’ it is.a Chemical Preparation .of the Shops 5 
as Alum confifts of a Chalky Earth united to the 
Acid. ‘of Vitriol, fo Copperas, or green: Vitriol, 
_ confitts of a martial Earth united with the fare 
_ Acid, and thus only differ in their Bafis'as to Com: 
potition, but the laft is infinitely more naufeous 
“EB 2 oe 
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and unwholefome, efpecially when drank in Beer, 
for in this Cafe it is not decompos’d, like Alum 
{mn Bread, before it is taker internally, but every 
Particle of Beer is united to a Particle of Vitriel, 
__ and is thus taken into the Stomach diffolv’d in its 
me State. 

‘It is allow’d that Salt of Steel when prudently 
_ given, proves an excellent Medicine in fome 
Cafes, bue when i t is daily drank in Beer, and 
Continued a few Days, it i is not difficult to conceive 
by what Means it may produce very acute and 
_ dangerous Difeafes : It does not affecé all Confti- 

tutions alike, for where there is a predominant Acid 
in. the Stomach, _ it is increas’d by it, and thus 
fometimes in a furprizing Manner induces a moft 
intolerable Pain in the Stomach, with a Hears- 
burn ; fometimes a fevere Griping enfues, which at 
length i is fucceeded by a moft obftinate Diarrhoea 

I appeal to the common People, if they are noy 
frequently afflifted with thefe Complaints after 
drinking fome Sorts of Beer. The great Boerbaave 
obferves, that this Salt of Iron meeting with al- 
kalefcent and putrid Matters.in the Body, and 
thus having i its acid Solvent drank up thereby, is 
turned into an aftringent, ponderous, fluggith, 
metallic Calx, that occafions inveterate Obftrudcti- 
ons ;_ and that at other Times it changes the Exy 

crements black, and forms them to a Mattér like 
Clay. 
There is ftill a worfe Mifchief attends this Abufe, 

_ when Sale of Iron is.thus confum’d in Beer, it re- 
= us increafes the Momentum of the Blocd, 
efpecially 
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efpecially if Exercife be us’d after it, the increas’ 
Velocity of the Blood heats the Body, this induces 
Thirft, which the Toper in vain attempts to se- 
lieve, by drinking more Beer, and thus is inad- 
vertently hurry’d into a Debauch, attended with 
a moft intolerable Head-Ach. The next Day 2 


Sicknefg at the Stomach and an -univerfal Languo a 


prevails fo. much, that the Labourer becomes 
unfit for his accuftors'd Exereife ; he innocently 
accufes himfelf of the imprudent Excefs, but re- 


mains perfectly ignorant of the immediate mor- 


biferous Principle. 

The ill Effects attending this. infamous. Adulte- 
ration of Beer, need no Hluftration, and ‘if ‘any 
one difputes the Practice, let him interrogate eo 
Coopers and Victuallers,, who being generally 


norant of the iJ] Confequences, feldom. deny a 
Fatt. 


For we have prov’d it by their Prathice,, 
No Argument like Matter of Fa& 2 Hung 


But if their Confciences will admit or en 

quire of the Chemifts, What is the pase Uke of 
Salt of Steel ? Who buy it? and to what Purpofe ? 
If their Reply be not fufficiently evincing, Experi- 
ment will decide the Controverfy. 
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EXPERIMENT. 


Yo prove when Beer is adulterated swith Salt of Stedl, 
| or green Vitriot. 


‘Take one Ounce of the beft blue-colour’d Galls, 


fuch as the Dyers ufe; powder. them grofly,. and 
boil them a Quafter of an Hour in half a Pint of 
Wren train she:Decottion and keep it in a Phial 
fe. Ut. 

Where Boer is fufpeted to contain green Cop- 
peras or Salt of Steel, take two Wine-Glaffes, fill 
them with fach Beer, place them in a good -Light, 
and add. few Drops df the Deco&tion of Galls to 
one Giafs, ftir it well and compare it to the Co- 
-lour of the Beer ia the other Glafs, and if it be 
changed the Jeatt Degree blacker, it may with Cer- 
tainty be concluded, that fuch Beer is impregnated 
with fome chalybeate Particles, which will appear 
more evidently. if the two Glaffes be exainined 
after. they havé rethained undifturb’d twenty-four 
Hours ; in which Cafe, a blackifh Curd generally 
MibGdes to the Hortom of the Glals, admixed with 
the Deco@ion. Bat for a ‘more fufficient Proof, 
a He Quantity of Sale is fometinies more mihyee; 
take a Gallon of Beer and boll ie yently till it 
confumed to a Pit, or-lefs, to which add forte 
Decoétion of Galls, as before, and the Effect will 


be more obvious: If no additional Blacknefs fuper- 


venes, it is evident fuch Beer is unadulterated with 
Sale of Steel, Atother Times Beer is fo profufely 


contaminated with it, that.a ftyptic inky Tafte is 
Very perceptible: after drinking it, There are vi 
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- lous other Methods to dete& the Fraud, but thefe 
are moft eafily performed. ‘Thefe Salts are not 
the only Impurities with which Beer is debafed : 
The ftrong Acid of Vittiol is preferred for dif- 
ferent Purpofes. Beer fometimes is fo peculiarly 
ftabborn, (as it.is phrafed) as to refift Purification 
with common Finings ; this Defe& is remedied by 
a previous Addition of the Acid of Vitriol, four 
Ounces whereof is the general Proportion toa Butt, 
And another fecret Advantage refults from this 
Practice ; for a Butt of mild Beer is thus rendered 
fufficiently acid for the Victualler to gratify the 
ftale Palate of his Cuftomer, or to refemble 
what they call Jntire Bust Beer. In other Beer 
ae natural prevalent Acidity is deftroyed b 


eit Tilierrcfecnce, by the Coopers called Fo- 
mentation, and when the Conlaaie 


the Finings. The firft, in one see is a-venial 


Crime, for the Union of pure alkaline. Salts with 
the natural vegetable Acid of Beer, produces a Sal 
Diareticus, which is not generally pernicious, a8 it. 
deterges the urinary Paffages and runs.off quickly 5 
however, like Alum in Bread, it has tio:bufinefs 
there. The Properties of the reft will be confidered 
hereafter. 
Sometimes, tho’ feldom, Lime and Oil of Vi- 
3 triol are alternately added to Beer, with-a View to 
Tee Bify what is term’d Cloudy Beer s this Mixture 
- produces a /élenite Salt, whith hitherto has been 
pes indiffoluble. If this Salt dis not i gravitas 
to 
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@ the Bottom of the Cafk, in its Needle-like 
Shoots, I fhould dread the Confequences. 

Hence, likewife, we can eftimate the Mifchiefs 
arifing from thefe artful Sophiftications. Mifera- 
ble is the Perfon afflicted with a prevalent Acidity 
in the Stomach, who drinks beer contaminated 

with the Acid of Vitriol ; but he who indulges his 
bijious Conftitution with alkaline Diluents, adds 

Oil.to Flame. Health is an ineftimable Bleffing ; 

_ yet how ignorantly and willfully is it {ported with ? 

To énumerate the Variety of Difeafes which may 

arife from this infected Fountain, would exceed the 

Limits of my Intention ; they are obvious enough 

to thofe. whofe Judgment djreéts their Cure. Sat 
Verbuss Sapiensi. 
If any public Abwfe merits. Redrefs. furely this 
will be firft in Rank, fince the unmolefted Vil- 
lainy mutt inevitably brood ten Times more De- 
ftruction than Bread. made with Alum. 
Milk, with a Proportion of Alum, is fometimes 
added, with a View to fine cloudy Beer ; at the 
fame Time, a neceflary Quantity of colouring Mat- 
ter is admixed to communicate a proper Colour ‘to 
Beer ;,this colouring Matter is variouSy prepared ; 
th¢ Juice of Elder-berties is the Favourite of fome 5 
others prefer the Decoétion of Logwood, or brown 
Sugar burnt and diffelved, in the fame Manner as 
hafty Cooks colour their Gravy; whilft others for 
_ Cheapnefs fubftitute what is called Wah by the 
 Diftillers, which is the Refiduum of Melaffes after 
it has been fermented and diftilled. The fame Me- 
thod is prattifed by fome Small-beer Brewers, to 
procure a commendable Colour to their pale ae 

ter 
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after the colouring Tinéture of Malt has been pre- 
vioufly extraéled by the Ale or firft Worts; all 
which Cuftoms, however innoxious, ought not to 
be countenane’d, but excite the Indignation of 
every Confumer. 

There are certain Methods to detect thefe arti- 
ficial Combinations ; but as the Defcription of 
them here might prove a tedious Incumbrance, J 
fhall prefer what is evidently more material. 


Experiment to prove when Oil of Vitriol is admixed 
with Beer. 


Take one Gallon of fufpeéted Beer, and boil it 
don to a Pint, as before directed 5 and add to it 


gra adually, a clear Solution of any fix’d alkaline 
s Sa ale, t 


~ may be known by its Effects upon Syrup of. Vio- 
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lets; for if the Acid predominates i 


thus Petar and dilute it st a Pin of Water s 
filter and evaporate to a {mall Quantity ; place ir 
in a Cellar in a flat-bottom’d China Veffel, and in 
a few Hours there will be perceived fmall Particles 
of a neutral Salt adhering to the Sides and Bottom 
of the Veifel, called Tartar of Vitriol, which will 
not. appear if the Beer be free from the Acid of 
Vitriol ; for the natural Acidity of old Beer is of 
the acetous Kind, which thus would conftitute a 


_faline, ae Magma refembling the diuretic Salt of 
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I cannot conclude thefe Cbfervations upon adal- 
terated Beer, without giving one Inftance of its ill 
Effects : Two Perfons now living, being greatly 
fatigued laft Summer with walking, agreed to re- 
— freth cml yes with a Draught of Porter by the 
_ Way; one drankhis firft Draught moderately, 
but in lefs than a Quarter of ar. Hour complained 
ofa Giddinefs and inward Pain, which increafed fo 
a quick that he fel l¢ down as if Epileptic; his im- 
mediate Death was expected by the Apothecary, 
_ whofe Medicines, however, afforded fome Relief ; 
mean while, the other began to complain of the 
fame Symptoms, which were not quite fo violent. 
_ He reached Home with Difficulty, and was ob- 

liged to employ his Apothecary, by whofe Means 

he regained his Health in afew Days. They at- 
tributed their IlInefs entirely to the Beer, as they 
were both cool, and perfectly fober, having drank 
nothing elfe during their Walk, and are ready to 
atteft the Truth of this Incident to any dubious 
Perfon. 


Obfervations on Cider. 


IDER is a Liquor drank very plentifully 
during. the 1 warm Seafon, which is a fufficient 
Inducement to its Adulteration. The Want of a 
larger Proportion of the natural inflammable Spirit 
in Cider difpofes it to turn of:a crabbed Sour. 
_ Cider: judiciouly made is an excellent Liquor, and 
: reatly exceeds i in all Refpeéts the low Wines made 
in Fra € to anfner the Intention of Beer. Cider 
hae affords 
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affords a noble Inftance to what Advantage Wines 
might be made in England, if duly encouraged, 
and none are’ more fenfible of its Value than the 
Engljfo Wine-Merchants. Cider well made will 
keep very well- in proper Cellars for Years; but 
what is generally. drank by the Populace is fuch 


abominable Stuff that it puzzles the greateft Artift 
to preferve it tolerably one Seafon. The fine Pow- ey 


der of Alabafter and Marble-Dutft, as it is called, ; 


which is what the Stone-Mafons rub off in polifli- | 


ing Marble,- are frequently added to Cider ; the 
Acid of Cider diffolves thefe Subftances, and in 
Proportion to fuch Solution, the Remainder be- 


comes milder thro’ the Lofs of the Acid, for the — 


Acid and Earth ac upon each other ‘reciprocally. 
The abforbent Earths are indifcriminately ufed for 
the fame Intention. The Practice became fo ge- 
neral a few Years ago, that a certain Cooper was 
not afhamed to advertife a Compofition of fuch 
‘Ingredients, enough for One Shilling, to cure 
twenty Gallons of four Cider, Wine, Beer, &e. 
but altho’ the Liquors in this Cafe are rendered 
mpiiccr, by divefting them of their fuperabundant 
‘Acid, yet after fuch Earths are diffolv ed, the Li- 
quors are prefently difpofed to generate freth A- 
cidity ; or if the alkaline Quality of the Earth pre- 


dominates, the Liquors: turn vapid or flat, and — 


never regain the effential Spirit which they loft; 


and whoever drinks fuch Liquors, let them re- 


member that at the fame Time, they are drinking 
a Solution of Stones and abforbent Earths, as 
Chalk, Oyfter-thells, Crabs-eyes, calcin’d Bones, 

bo) mhich continue diffolved no longer in the 
meee Te F 2 Body 


es 
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Body than while their Solvent retains its Properties 
as fuch; for when fuch Liquors meet with any 
Thing putrid or alkalefcent in the Body, which 
generally happens i in bilious Habits, the acid Solvent 
will probably be deftroy’d thereby, confequently 
the Earth will be let go, and thus Jay the perma- 
_ nent Foundation for chronic Difeafes, particularly 
the Stone and Gravel, -if not the Gout. Let us 
illuftrate the Argument experimentally by means 
f the Solution of Lime in the concentrated Acid 
of. Sea-Salt; this Solution has been long impofed 
upon the World, under the abftrufe Title of Liquid 
Sbeil, and artfully afcribed to the Invention of one 
Schwanberg, a Chemift, and republithed for the fole 
Benefit of his only Eulogift, ‘et B—r, Ty- 
pographer. 

The Liquid Shell here meant, may be prepared by 
calcining powdered Oyfter-fhells in a reverberatory 
Furnace for a few Hours, by which Means they 
acquire the Properties of pure Lime; the Powder 
muft then be flux’d with double its Weight of Sal 
Armoniac, by which Means the concentrated Spirit 
of Sea-Salt in the Sal Armoniac quits the volatile 

_ Alkali with which it was united, and diffolves the 

_ ¢alcin’d Shells ; the melted Mafs is now fuffered to. 

run per deliquium, or more commonly is diffolved 
_ by the Affufion of hot Water, then filtred and 
evaporated to a due Strength, it becomes the fa- 
mous Menftruum fo ftupidly recommended as a 
Solvent for the Stone and Gravel. A Medicine of 
— fimilar Properties has been prepared Time imme- 
morial, tho’ perhaps unobferv’d, from the Re- 
fiduum of Spirit of Sal Armoniac with Quicklime, 
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treated as above; The Lime Phofphoras yields 
the fame. 

The Properties of ‘thefe Solutions fufficiently il- 
luftrate the ill Confequences which may arife from 
drinking Wine, Cider, Beer, &c. impregnated 
with fuch teflaceous Earths ; for if a Solution of 
any alkaline Salt be added to thefe Solutions, the 
Acid of Salt inftantly lets go the Earth whick be- 
fore it held in a tranfparent fluid State, and unites 
with the Alkali, which thus generates Sea-Salt. 
This is a convincing Proof, that the Solution of 
thefe chalky Earths in Acids may be eafily de- 
compofed in the human Body, the dreadful Con- 
fequences of which may be eafily comprehended. 
If the Powder new precipitated be wafhed from the 
‘Salts and dried, it greatly refembles, as to Ap- 
_ ‘pearance, that tophaceous Earth extraéted from 
the Joints of gouty Patients. Thefe Subftances 
diffolved in vegetable Acids produce the fame Ef- 
fects, on which Account a great de: | more might 
be advanced in a medical View, | was it not de- 
viating from the Subject. 

To, prove that the Liquid Shell is nothing elfe. 
but fine Lime diffolved in the concentrated Acid 
of Salt ; take an Ounce of the Solution, and add 
to it fome ftrong Acid of Vitriol, which will im- 
mediately wreft the Lime from the Spirit of Sale, 
and produce a Precipitation, but not perfectly, 
becaufe the Acid of Vitriol’will not diffolve fo 
great = Portion of fuch Bodies as Spirit of Sale, 
but the Spirit of Salt is immediately render’d vo- 
latile by this Addition, and flies off in Fumes: 


The 


[ 46 J 
The Dealers obferve, that Cider, when treated 
mn the Manner already mentioned, is divefted 
of its peculiar Roughnels and taftes. fat; Alum 
is. added. to Piord the former, and Treacle, 
which communicates a new Fermentation and a 


commendable Sweetnefs with 2 brown Face, is the 
general Remedy for the latter ; this Addition is 
_ commoniy made a few Days before it is fold 
tothe Retaler, left it contract a new Acidity after 


the Fermentation is finifhed ; for Acids united 
with Abforbents never return to Acids again. If 
this Cider be fpeedily bottled; it prefently ‘becomes 
brifk, fparkting, and attended with that mantling, 
flatulent Appearance, which wins the Approbation 
of the Confumer: Leaden Vefitls are fometimes 
ignorantly employed in the making of Cider and 
remedying its Defects ; the Acid tlius diffolving a 
Portion of Lead, is converted into a certain, de- 
ftractive, flow Poifon. A few Drops of the Tinc- 
ture of Orpiment drop’d into fuch Cider changes it 
black, which is an infallible Method to dif- 
cover it. 


— Obfervations on Vinegar. 


HE beft Vinegar made at the large Works 
about London is exceffively bad, when com- 
pared with what is made from good Wine; which 
laft ought to ‘be carefully diftinguifhed from four 
Wine, Cider, &%¢. which notwithftanding its au- 
ftere Tafte, muft not be accounted perfect Vinegar. 


. Wren Englifh Vinegar, or rather four Ale, thro? 


any injud: Cious Treatment, does not turn out fuf- 
ciently 
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ficiently acid, Oil of Vitriol frequently becomes 
the compenfative Subfticute. I have experienced 
this to my great Detriment in fome chemical Ope- 
rations. The pernicious Effects refulting from 
the vitriolic Acid ‘repeatedly confumed at our 
Meals, has been already demonftrated ; but as Vi- 


negar is of fuch extenfive Ufe in Sauces Pickles, : 


Salads, (fc. the Public are innocently -enfnar 
into: a large Confumption of the former Acid, 
under the Mafk of the latter ; hence proceed: thofe 
violent Pains in the Stomach, Gripes and_Colics 
after eating Salads with Vinegar, notwithftanding 
the Interpofition of Oil, &e. which Complaints 
feldom arife from the liberal Ufe of pure Vinegar. 
Good Vinegar has ever been accounted falubrious 
when difcretionally ufed, efpecially in bilious Con- 
ftitutions ; it is an experienced Prefervative in 
epidemic Difeafes. The learned Boerhaave ju- 
dicioufly extols its Efficacy in putrid Fevers, 
Small-Pox, and the Bites of venomous Animals, 
and exprefly affirms that in Mogae and 


fon almoft dead drunk by the taken of { fpirituous 
Liquors, may be brought to himfelf by drinking 
of good Vinegar ; but thefe. excellent falutary Qua- 
lities are not to be expected from the Ufe of the 


common fophifticated Trath made in England, and 


impofed upon the Populace under the plaufible 
Pretext of White- Wine Vinegar. 
How ineftimable then is that Science which not 
only directs us in the Choice of what Aliments we 
eat 


a ee 
Paes oe 
a cr vith 
i BS 


[ 48 J 


eat or drink, but reveals the iniquitous Artifice of 
thofe intrufted to prepare them. 


——As if they labour'd 
Lo bring Manflaughter into Form. - Shak. 


iment to prove when Vinegar is adulterated wilh 
the Acid of Vitrial. 


Take two Quarts By incdir, and boil it in what 
is called a Stone Earthen Veffel, till about Four 


~ Ounces be left, then diffolve half.an Onnce of Salt 


of Tartar in four Ounces of hot Water, which add 
to the Vinegar, filter it, put it into a Flat-bottom’d 
Earthen Difh or Glafs, place it in dry Sand, pre- 
vioufly put into a fmall Iron Pot, which put over a 
gentle Fire, that it may evaporate to about one 
Ounce ; then take the Veffel out of the Sand, and 
put it in a cool Place for an Hour, and if there 
was any Oil of Vitrio] in the Vinegar, it will be 
united with the Salt of Tartar, and thus conftitute 
Yarter of Vitriol, which will be found fticking in 
fmall Cryftals to the Bottom of the Vefiel, and 
which may be eafily diftinguifh’d by their Form 
and Tafte, for pure Vinegar and Alkaline Sale 
form a Sal Diureticus, which appears quite in a 
different Manner, as before obferv’d. 

The Quaatity of thefe Cryftals determines the 
Proportion of the Vitriolic Acid. 

Several Methods have been invented to rectify 
the Impurities of Engijo Vinegar, and to concen- 


trate its Acid ; the common Method is Diftilla- 
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tion, which, if judicioufly performed in Glafs Vef- 
fels, anfwers the Purpofe very well ; but as both 
Chemifts and Diftilers for Difpatch, generally per- 
form it in Copper Stills, with Pewter Refrigerato. 
ries, it is thus render’d worfe for internal Ufe than 
it was before, for by this Treatment it diffolves a 


Jarge Portion of Metal, thro’ which it runs, and 


Copper itfelf in fome Procefies, is.elevated over the — 
Helm by Means of Vinegar; thefe Metals taken 
internally, prove a dangerous, and almoft incura- 
ble Pouifon to the Body : Diftill’d Vinegar is feldom 
without an Empyreuma, which is owing to the 
Jnattention of the Diftiller ; Vinegar unattended 
with this Empyreuma, after Diftillation in -com- 
mion Stills, is generally recommended as the pureit 
Vinegar, becaufe the. Addition of fix'd Alkalies 
to it, caufes no Precipitation, which would cer- 
tainly be the Confequence, if it contain’d any 
metalline Particles; but I am convince’d to the 
contrary by the following elegant Experiment : 
Let common Vinegar be diftilled in a Glafs Cu- 
curbs with a Plate of Lead fufpended i its Head, 
the Vinegar thus diftill’d, appears perfeétly 
cid and pure, and does not manifeft the lea 
pearance of Lead by the Addition of ‘Alkalies ; 
buc if a lictle Tinéture of Orpiment be drop’d 
into fuch Vinegar, it immediately changes black, 
which Colour is not produc’d with pure diftill’d 
Vinegar. This is a furprizing Experiment. Who 
would imagine that any of the conflituent Parts 
of Lead could be fo minutely divided, and won- 
derfully conceal'’d in this Vinegar, as to elude the 
rion of Alkalies ? Perhaps this Tincture of 
o G Oe * 
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Orpiment is a Key to fome other Secrets of ftill 
greater Importance. 

Since Englib Vinegar feldom efcapes Adultera- 
tion, the ill Confequences of which are daily ex- 
perienced, an eafy Procefs for preparing good Vi- 
_negar for Family Ufes, may not be improperly 
defcrib’d here ; in which Cafe, let the following 
_ be obferv’d as a general Rule, viz. That the very 
__ beft fermented Liquors make the beft Vinegars : 

_ They miftake the Matter greatly, who attempt to 
‘prepare good Vinegar from ftale acidulated Sub- 
‘jects, divefted in a great Meafure of their in- 
_ flammable Spirit; for all their natural Parts are 
__abfolutely neceffary to preferve the Effence of Vi- 
negar. The Chemical Writers abound with Pro- 
ceffes for making of Vinegar, particularly Gleu- 
ber, Stabl, and Boerbaave: The following is the 
Method I have preferr’d. 


An eafy Method of making pe et Vinegar for 
Family Ufe. 


Take a Five-Gallon Cafk, with a pretty large 
Bung-Hole at one End, feafon it two or three 
Days with common Vinegar, then pour it out, 

: and put into it four Reends of Raifin-Stalks, and 
q Four Ounces of Ginger bruis’d, then take Four 
Gallons of good found Wine or Ale, Jet this be 

juft brought.to boil with a very quick Fire, and 
immediately add it to the Ingredients ; place the 
Cafk either in a hot Sun, or near a Fire, flightly 
ae : ied it every Day, and in a little Time 


The 
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The Ginger and Raifin-Stalks are only added to. 
promote the acetous Fermentation. ‘The Furnace 
called an Athanor by the Chemifts, is very com- 
modious for the Purpofe, .for by its Means a 
due Degree of Heat can be given and continued 
at Pleafure, with very little Trouble. 

There are feveral Methods in Ufe for me } 
rating the Acid of Vinegar, the freezing of weak — 
Vinegar in an'airy Place, defended from the Snow, 
is very fimple and practicable, for thus by rejecting 
the Ice, the remainder is render’d fuffitiently Acid, 
but as this Practice is attended with very great 
Wafte, the Chemifts have invented a Procefs where- 
by Vinegar can be ftrengthened at Pleafure with 
its own natural concentrated Acid, by which Means 
the Addition of a mineral Acid, becomes as un- 
neceflary as it is unwholefome. 


OBSERVATIONS on Pick es. 


Pickles are the next occurrent Articles which 
merit a Remark, efpecially where Vinegar is the 
preferving Principle ; fuch Pickles whofe Sale de- 
pends upon their green Colour, as Cucumbers, 
French Beans, Samphire, &¥c. are liable to the moft 
infamous Abufe : The prodigious Confumption of 
Pickles in the Navy, as well as in private Fami- 
lies, has induc’d the Wholfale-Dealers to give them 
an enticing Green Colour by various fraudulent 
Arts ; Verdigreafe and Blue Vitriol are previoufly 
diffolv’d by fome, for this Purpofe, whil{t Cooks 
and Houfekeepers, to avoid the Imputation of this 
odious Practice, have taken great Pains to procure 
iss G 2 Vefiels 


_ (52 ) 

_ Veffels of Bell-Metal, Brafs, and Copper, to boil 
their Vinegar in, and others with more {crupulous 
Diligence, have only thrown a handful of Half- 

pence into the boiling Liquor for the fame Pur- 

pofe. All thefe villainous Artifices anfwer the fame 

End, and are all alike pernicious, except that with 
4 Blue-Stone, fo called, which is certainly the moft 
- _ Noxious, as being Copper diffolv’d in the Acid of 
Vitriol ; Verdigreafe is nothing but Copper cor- 
groded by a vegetable Acid, and when Vinegar is 
boil’d in Copper Vefiels, it diffolves enough of 
the Metal to metit no other Title. 

Alum is diffolv’d in the Vinegar ta procure a 
requifite Crifpnefs in the Pickles, this infamous 
Practice is call’d Setting, by the Oilmen ; fome of 
whom, with a little Remorfe, fubftitute tinn’d 
Veffels in Preference to the others; but tinn’d 
Veffels are not unexceptionable here, for Vinegar 
readily diffolves fuch Tinning, even if it be of pure 
Tin, notwithftanding the contrary Affertion of 
the Brazier, who being honour’d with a publick 
Premium, for lining Culinary Veffels with pure 
Tin, imprudently advertis’d them to withftand all 
the Acids us’d in Cookery ; when the fimple 
Experiment with Apple-Sauce, would have con- 
vine’d him of his Error; for this Metal diffolves 
the fooneft in the weaker Acids, which thus renders 
them very infalubrious. 

The additional Green Colour of Pickles is dif- 
_ coverable by feveral Means ; in general they ap- 
pear of a deeper Green Colour than natural ; efpe- 
cially Cucumbers, which frequently are gather’d 
with one Side whiter than the other, but when thus 

3 artfully 


J 


o \. doe 
| artfully pickled, they appear all alike green; and in 
fome, the zruginous Tatfte is plainly perceptible. 


Experiment ta prove when Green Pickies are colour'd 
with Blue-Stone, Verdigreafe, cr Utenfils of Brafs 
and Copper. 


Scrape off the Outfide of the Pickle, and fpread 
it about an Inch fquare upon the Blade of a clean 
fcoured Cafe- Knife, hold the Blade over the Fire, or 
the Flame of a Candle, and evaporate the Moifture 
very gently, then rub ic off, and that Pare cf th 
Blade will appear of a Copper-Colour, if the Pic- 
kles have been treated as above. The Doétrine 
of Chemical Precipitation explains the Reafon. 
A Plate of avy polifh’d Iron, fteep’d a fmall Time 
the Vinegar, will manifeft the fame Appearance, 
fome Pickles change of a bluifh Colour, by 
e Addition of Spirit of Sef Agkies, fo us to 
predominate over the Acid of Vineg: 

Thefe Abufes are very unnecefi 
tural Green Colour of Pickles may 
ferv’d without any fraudulent Abufe. 

Thofe who prefer making their own Pickles, 
fhould be provided with large Earthen Pans un- 
glaz’d, which will endure the Fire, they are eafily 

rocurable at the Vaux-Hall Pottery, and the Pic- 
Hig fhould by no Means be preferv’d in common 
glaz’d Earthen-Veffels, as the Vinegar diffolves 
the Lead of the Glazing, and Sugar of Lead has 
en extracted from fuch Solution. But no fuch 
| Danger attends the Ufe of what is call’d Stones 
_ Ware ; and the Method of ie Vinegar 
| 7 with 
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its native Acid, renders the boiling of it in 
‘ickling, at all Times unneceflary. 

Hence, the utmoft Caution fhould be obferv’ d, 
not only in the Choice of Pickles, but in pre- 
paring them for Family Ufe, left they thould, 
inftead of a wholefome agreeable Sauce, confume a 
Portion of crude Alum, Oil of Vitriol, Lead and 
 Verdigreafe. 

I fhali now conclude thefe Remarks, without 
entering into a Detail of adulterated Wines, which 
might reafonably be expected , a compleat Exa- 
mination of their numerous Sophiftications, and 
infalubrious Admixtures, both at Home and 
Abroad, together with the various Means to ex- 
pofe cher, would fil!a Volume ; and I flatter 
myfelf that the preceding Obfervations will be 
acknow!edg’d a convincing Proof of the ineffi- 
cacy of Alum confider’d as a Poifon in Bread, 
when compar’d with the deftruétive Compounds 
already defcrib’d, which however conftitute but a 
fmall Part of what might be advanc’d upon fimi- 
lar Subjects, at prefent omitted on Account of the 
hafty and neceffary Publication of this Treatife. 
Were we to condefcend to minute Particulars, the 
Purfuit of unwholefome Subftitutes in the Ma- 
nagetnent of our Viands, and the certain Rules to 
detect them, efpecially in thofe of the Opulent, 
would furnifh us with an Idea of endlefs Labour ; 
the moft ordinary Kitchen abounds with them : 


= What Parent in his Senfes, who underftood the 


potfonous Effects of Lead, would indulge his en- 
dearing Offspring with the enticing, lufcious, Blue- 
colour'd Pafte of a Fruit-Pye, bak’d in a Pewter- 
oe Difh, 
as re mia 
a. 


[Soe 
Difh, and yet regardlefs of Remonftrance, how 
voracioufly do the CHILDREN of the LAR- 
GEST GROWTH devour it. 

Sweetmeats and Ginger-Bread boaft their perni- 
cious incentive Allurements. Punch is frequently 
acidulated with the Acid of Vicriol, difguis’d with 
the Fragrancy of Effence of Lemons. 

Old Hock, Mofelle, and Rhenifh Wines, have 
been impregnated with the Sugar of Lead, with a 
View to meliorate their auftere Tafte ; but let it 
be remember’d once for all, that in whatever State 
Lead be taken internally, it certainly will retard 
the Circulation of the Blood, confequently, all 
the Secretions, and injures the Nerves, by inducing 
Spafms, Convulfions, Tremblings, Difficulty of 
_ Breathing, and at length Suffocation. The Tinc- 
ture of Orpiment converts thefe adulterated Wines 
“inftantly into a black Colour ; hence all Wines 

ought to be rejected, which are thus tranfmutable. 

Inftances of unregarded Abufes, emingly tri- 

vial, are innumerable; therefore whoever obferves 
the Hint, purfues the Bufinefs, and elucidates the 
Subjects, muft infallibly obtain the grateful Ap- 
plaufe of all who are compaffionately inclin’d to 
prevent and. relieve the unhappy Affiictions of their 
Fellow-Creatures. be 
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ADVERTISEMENT. 


a I F there is any Thing contain'’d in this Effay 
_~ which the Reader may not perfectly com- 
prebend, the Author will readily endeavour to 
explain the Difficulty to any cne, who fball apply 
to Lim, at bis Houfe in Eaft-Smithfeld. 
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